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ABSTRACT 
Anthocyanins are red to purple pigments which have high antioxidant activity and have 
potential as a natural safe food colorant. However, these pigments are less stable against some 
factors. The aims of this research were to determine the effect of sugar addition on anthocyanin 
stability of black mulberry by different intensities of fluorescent light and determine the 
appropriated concentration of sugar that could increase the stability of black mulberry anthocyanin. 
The concentration of sugar addition were: 20, 40, and 60% (w/v); the intensity of light were 3370 
(18), 4210 (23) and 8820 lux (32 watt) by flourescent lamp  for 60 hours to black mulberry  fruit  
extract (10.09 g/L). Determination of anthocyanin color stability on extract of black mulberry fruit was 
perfomed using degradation kinetics modeling to obtain the appropriate order. And then the concentration 
rate (k) and half life (t1/2) was calculated based on appropriated order. The results showed that sugar 
addition at 20% could increase stability of black mulberry anthocyanin extract compared to control 
(without sugar addition), reflected from increasing of half life from 171.233 to 183.150 hours; 
however when concentration of the sugar addition were increased to 40 and 60%, the stability of 
anthocyanin decrease with half life 166.667 and 147.059 hours respectively. Therefore, 
concentration of 20% sugar addition was the best concentration that could increased the stability 
of black mulberry anthocyanin. 
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